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INTRODUCTION 
SS 


Perishing from hunger, | ducked into the Burger Baby in Carrboro. Fighting the 
fourteen inch roaches, | peered into the near blackness of the interior. 

“Good, it’s almost empty. Shouldn’t take more than a minute or two to eat and 
get out.”’ 

Forty-five minutes later a two foot seven inch dwarf led me toa Clapboard table. 

“Your waiter will appear when he wishes, scum,” he said, and then disappeared 
into the engulfing blackness while cackling insanely. | started to get up to leave 
when an elephantine rat settled on my table, seemingly intent on keeping me in 
my chair. 

After another short wait of six days (the rat was kind enough to share its moldy 
cheese with me), a twelve foot nine inch, three eyed, five armed, four legged 
waiter sauntered up. 

“A menu, please,” | whimpered. 

“Me no got none. You eat and like what me Say.” 

“Great!” | exclaimed. 

A bowl of stewed cockroaches floated through the air and landed on my table. 
One taste showed it needed salt, but there was not any on the table. Why didn’t | 
read the Franklin Street Gourmet so | would know to bring my own salt? 

Yes, we hope that you too will derive such useful information from the 1978 
Franklin Street Gourmet. Within this book is a Subjective review of every 
restaurant in the Chapel Hill-Carrboro area. Each review should inform you 
whether or not you’ll need your own salt, forks, or if it is even worth the trip out. 
Every review is also accompanied by objective information (address, telephone 
number, owner/manager, hours of operation, and sanitation rating). This informa- 
tion was supplied to us by the management of each place, and is up to date as of 
July 1978. 

_ We hope that it will be helpful. 

Two days before the final exams for the spring semester of 1978 we were in- 
formed that we would be the new editors of the Franklin Street Gourmet. Brim- 
ming with activity, and what passed with us for imagination, we were ready to get 
to work. But it wasn’t so easy. At our first three publicized meetings no one, and 
-we mean NO ONE, showed. We thought...“If we eat at six restaurants a day, and 
type and edit all night every night, and cut lots of classes, and read the Classics 
Comics versions of Moby Dick and Plutarch’s Lives for those summer school 
courses, and spend every last penny of our meager savings accounts, then we 
might possibly meet our deadline.”’ But as the panic subsided we slowly began to 
realize that we were gathering a dependable and tasteful crew of researchers who 
were helping us to define what was, and what was not, a good place to eat. We 
would like to stress that all the meals were paid for out of the pockets of the 
researchers, and the restaurants were never told when they would be reviewed. 

Each person (or couple as the case may be) was given the opportunity to 
choose the restaurants they would review, under the condition that the bunch 
Selected varied in price and quality. We also tried to keep the different categories 
divided among as few people as possible. For example, one person handled the 


sub shops, another concentrated on the Chinese restaurants, and a third ate at 
the pizza places. We felt this would aid in comparison among restaurants. 

When the researchers went out to eat they had certain general rules in mind 
when observing a restaurant. A sample of these are: 


service...fast/mediocre/non-existent/fortnerian 
atmosphere...happy/cheerful/a wake 
price vs. quality vs. quantity 


After eating, the researcher would write a subjective review of the place. Oncea 
week everyone would meet and read their reviews aloud, whereupon the entire 
staff would move into a round of constructive criticism (fighting, bitching, yelling, 
complaining) until general agreement existed as to what would be said to the out- 
side world. In this way we felt we were being fair to the students (you) who read 
this booklet, and the restaurateurs. 

After all the surveys, both objective and subjective, had been completed, the 
reviewers met to discuss their findings and participate in the selection of 
Gourmet’s Choice. The Gourmet’s Choice restaurants were not selected as being 
the best in a particular category. Instead, the reviewers chose to designate 
establishments that provide an enjoyable dining experience due to a unique com- 
bination of satisfying atmosphere, fine food, and gracious service—restaurants 
that are outstanding in their own right. As reviewers were warned to inform 
themselves on the (de)merits of the serious contenders for the Gourmet’s Choice, 
votes were either pro or con. The wide variety of new restaurants, as well as the 
diverse tastes of the 1978 committee, are reflected in this year’s Gourmet’s 
Choices. Bob’s Ice Cream and Natural Foods, The Peddler, Peking Garden, 
Pyewacket Cafe, and Sadlacks all received the necessary 2/3 ‘“‘pro” vote to merit a 
Gourmet’s Choice award. Congratulations to these establishments for a job well- 
done. We dare you to encore, and challenge all restaurants to strive for Gourmet’s 
Choice recognition in the future by improving their meals, atmosphere, and. 
service. 

The objective information supplies the hours, who to call, telephone number, 
who to complain to, cleanliness, and whether checks are accepted. The distance 
from campus was figured from South Building. If the scale is in minutes that is 
how long, walking at a reasonable pace, it takes you to get there. If the scale reads 
in miles, it indicates the distance from here (South Building) to there (duh!!!). We 
have attempted to include all the restaurants within a six and a half. mile radius of 
South Building. 

For the first time the Franklin Street Gourmet, recognizing that a few gutsy 
students venture out of this town for a meal, provides information on eating 
establishments that lie beyond the famed six and a half mile distance from South 
Building. For Durham a number of complete restaurant reviews are offered for you 
to peruse. These reviews contain both subjective and objective information. Other 
restaurants in the Triangle area are covered by short comments that will hopefully 
aid our readers in judging what non-Chapel Hill has to offer in prices, kinds of 
food, and quality. 

The Franklin Street Gourmet adds another new wrinkle this year, an index. This 
is located at the back of the book, and divides the Chapel Hill establishments by 
category (greasy spoon, after midnight, family, fast food, etc.). This should aid the 
student with a specific craving. The next time a pizza calls out to you, a glance at 
the back of this publication will show a list of all the Italian restaurants. Not only 
will this make it easier to use the Gourmet, but hopefully will add a little variety to 
the limited number of places the student knows. 

ALL PRICES QUOTED IN THIS GUIDE ARE SUBJECT TO CHANGE, though they 
were accurate as of July 1978. Even if the costs do change this book will be useful 
for comparing relative prices. And please, if the service is good, tip the 
waitress/waiter. After all, most of them are students just like you and me. 

Well, that’s about it. Now it’s time for the commercials. We suffered from a 
chronic lack of help this year. This could easily be eliminated with a little aid from 


you, the student. Everyone eats out occasionally, and many eat out almost every 
meal. Do you prize your opinion? Do you like to help others solve the age old quan- 
dary of what and where to eat? Do you want to add some impressive non- 
academic activity to your application to law school? Would you get an ego boost 
from your name appearing in 11,000 Franklin Street Gourmets? Do you want to im- 
press the chicks/guys on the beach by strapping a Franklin Street Gourmet to 
your chest? Do you have a modicum of literary talent? Or if you just want to help 
out, volunteer next spring when the ad appears in the Daily Tar Heel calling for 
researchers for the Franklin Street Gourmet. 

Next commercial:The Student Consumer Action Union is located in Suite B of 
the Student Union. Each year they publish a number of timely and helpful 
booklets on such diverse topics as stereo shops, bicycles, apartments, and 
residency requirements. Help is always needed and appreciated. We will take you 
if you can donate one hour a week, six hours a week, or if you want to drop out of 
school and dedicate your life to your fellow students. Speak up, don’t be shy. You 
too may be sitting here at 4 in the morning the day of publication wracking your 
brain for something original to say in the introduction of your very own booklet. 
Rise above normalcy and become active. 

Our best wishes for your felicity attend you MEM you go, and believe us to 
be assuredly your humble servants, 


THE EDITORS 


BASKIN ROBBINS 31 FLAVORS ICE CREAM 


145 E. Franklin, 5 min. from campus; 967-1131 
owners/mgrs: Thomas N. and Teresa N. Powell 
M-Sat 11 am-11 pm; Sun 1 pm-11pm 
Sanitation: no current rating 

Checks accepted 


During the warm weather lines become long; for many are willing to wait, feast 
their eyes, lick their chops, and fantasize about the wide variety of ice cream 
flavors. If you’re wondering what they’ll think of next, just check out the flavor of 
the month. Or, if you’re watching your intake of fats, try a scoop or two of the 
frozen yogurt. At 33° a scoop, Baskin Robbins proves to be a better buy than most 
of their competitors. A cheap yummy treat for a hot afternoon! 


BILL’S BAR-B-QUE 


115 N. Graham, .9 mi. from campus; 967-6609 
owner/mgr: Thomas and Norma Bell 

Mon-Sat 6:30 am-10 pm 

Sanitation: A, 91% 

Checks accepted 


Shake your rump to the funk and boogie on down to Bill’s for some down home 
spicy barbeque cooked and served by some cool, jive-assed turkeys. The barbe- 
que is Dyn-o-mite (.99 * sandwich, $3.10 for a platter), the breakfasts would satiate 
the hungriest good ol’ boy, and the atmosphere is small. If you Yankees can’t dig 
it, go on back home. You don’t belong here. 


BLIMPIE BASE 


136 E. Rosemary (NCNB Plaza), 5 min. from campus; 942-8756 
owner/mgr: Jerry and Polly Doliner 

Sun 11:30 am-9:30 pm; Mon-Thurs 11 am-12 am; Fri-Sat 11 am-2 am 
Sanitation: A, 97.5% 

Check accepted 


Blimpie’s is an adventure in eating! Right before your eyes thirteen satisfying, 
tasty, and filling (maybe because they are so bready) sandwiches are created. The 
menu ranges from the lowly ham and cheese ($1.20 to $2.40) through the shrimp 
blimp ($1.60 to $3.20) to the hunger leveling Blimpie Bomber consisting of roast 
beef, ham, turkey, and cheese ($1.80 to $3.60). Sandwiches may be had on either 
pita bread or a sub roll, and tomatoes, onions, lettuce and sauces are added free. 
Mini-tummies are offered mini blimps at 75°. Blimpie’s will also cater your party 
with three- or six-foot sandwiches ($15.00 to $40.00). For some perverse reason on- 
ly two size drinks are offered, bladder starving or bladder busting. For those too 
tired to make the trip Blimpie’s will deliver for .25* extra (add a tip please). If you 
can make the trip over bring a book, rush hour lines are ponderous, and the glaring 
yellow decor, marred only by the much too common dirt, may require sunglasses. 


ALLEN AND SON BAR-B-Q 


Route 2, Airport Road, 6 mi. north of Chapel Hill; 942-7576 
owner/mor: Keith Allen 

Mon-Sat 8 am-8 pm 

Sanitation: A, 93% 

Checks accepted 


If only for a look at the stuffed catfish on the wall a ride out to Allen and Sonisa 
novel idea. While the decor isn’t anything to write home about, some of the better 
good old boys of Orange County can be found here along with quality barbecue, 
brunswick stew, fried chicken, and burgers. The Bar-B-Q sandwich (95°), the extra 
large Bar-B-Q plate ($2.80), and everything in between are inteiligent deals. If 
you're worried about the time wasted in getting out there and back your fears are 
superfluous. The service is jackrabbit quick; you may waste more time eating on 
Franklin Street. 


AURORA 
454 W. Franklin, 15 min. from campus; 942-2400 
owners: Ron Fuchs and Dick Tabor mgr: Bryan Smithy 


Daily 5:30 pm-12 pm 
Sanitation: 92% 
Check accepted 


Aurora is one-of-a-kind. From your complementary wine while in line through 
your Egg Cream or Viennese Velvet your night will feel special. Dinners range 
from $3 to $7, and the Scallops Provencal, Manicotti, and Chicken Marsala are a 
few of the dishes mastered by the chef. The late night menu filled with teas, 
Capuccino, frosty drinks, and desserts is an inducement for planning a romantic 
rendezvous. Service is suave, the setting Art Deco, and music mostly Ella. The im- 
portant thing to remember about Aurora is that your money goes for a lot more 
than the food, and go in expecting more than simply a good meal. And, as the 
song goes, “they can’t take that away from you.” 


AVANTI BAR AND GARDENS 


406 W. Main Street, 1.5 mi. from campus; 967-7291 

owner: Byron Freeman mgr: Sam Loflin 

Daily 11:30 am-2 pm; Sun-Thur 5:30 pm-10 pm; Fri-Sat 5:30 pm-12 pm 
- Sanitation: presently unrated 

Checks accepted 


Ambition is the problem. Any kitchen that attempts to prepare such varied 
gourmet fare as Beef Wellington, Duck a l’Orange, Shrimp Scampi, and Veal Mar- 
sala (and there are many more) is accepting a strenuous challenge. Unfortunately, 
this task has proven too great as the myriad of entrees range only from mediocre 
to good. The decor is busy, to say the least. Between mouthfuls you will be temp- 
ted to wander around straightening pictures and watering sorry looking foliage. 
Dinners accompanied only by bread start at about $6.00, and salad, appetizers 
(e.g. Escargot), and desserts (e.g. Haagen Dazs ice cream) are all extra. Keep up 
the effort Avanti, with a little more attention to detail, and a few self-imposed 
limits, you may be able to fulfill more of your potential. 


Gourmet’s Choice 
BOB’S HOMEMADE ICE CREAM AND NATURAL FOODS 


416 W. Franklin, 12 min. from campus; 967-2980 

owner: Robert Gardner mgr: Dera Shreya 

Mon-Thur 11:30 am-11 pm; Fri-Sat 11:30 am-12 pm; Sun 1 pm-10 pm 
Sanitation: A, 93% 

Checks accepted 


Bob’s is Chapel Hill’s premier liberal establishment. All the food is prepared on 
the premises, and the walls are adorned with various and sundry messages con- 
cerning such serious matters as saving the whales, banning the neutron bomb, 
and searches for vegetarian Buddhist Acoustic Guitarists. But the attraction is, of 
course, the heavenly homemade ice cream. Bob’s makes their own flavors daily, 
and at .35° a scoop (.40* for chocolate) their ice cream is infinitely better than any 
other in town. Assorted toppings, such as M & M’s, Heath Bars, and Reese’s 
Peanut Butter Cups can be added for .10°. New this year are the soups and sand- 
wiches (natural and vegetarian as befits Bob’s image). The sandwiches will cost 
between $1.10 and $1.95, and the food matches the quality of the ice cream, so 
you know it has to be toothsome. By the way, do you know where | can find a Nu- 
bian goat, some guy is offering a reward for aiding in the discovery of sucha 
creature. 


BRADY’S RESTAURANT 


1505 E. Franklin, 1.7 mi. from campus; 942-5392 
owner/mgr: D. B. McLennon 

Daily 4 pm-10:30 pm 

Sanitation: A, 91% 

Checks accepted 


One of the old time Chapel Hill favorites, Brady’s is reportedly famous for fried 
chicken and steaks. The one-half chicken dinner is a fully acceptable meal, and is 
very reasonably priced ($2.75). The daily special on seafood is another attractive 
bargain that Brady’s offers, and it, like all of Brady’s meals, gives the customers a 
well-rounded meal without costing a lot. The atmosphere reminds the lowly stu- 
dent of home, and the waitresses are always friendly, though service can be spot- 
ty. Brady’s remains one of the better places in the Hill, or at the bottom of the hill 
anyway. The barbecue has made the Washington Post, but does not measure up 
to Bill’s or Allen and Son’s. 


BREADMEN’S 


337 Rosemary Street, 18 min., from campus; 967-7110 

owner: Breadmen’s Inc. mgrs: Bill Piscatello, Wayne Hodges, and Bill 
Chamberlain 

Mon-Thur 6 am-3:30 am; Fri 6 am-Sun 8 pm 

Sanitation: presently unrated 

Local checks accepted 


Yes, denizens of the evening, Breadmen’s is back. The late night place to be has 
re-opened after extensive remodeling and the addition of more dining room space. 
The fare ranges from one or two eggs any style with grits or hash browns and a 
biscuit for less than a buck to a bleucheeseburger to salads to a ‘“‘brown key” 
sandwich for “misplaced northerners.’”’ Check out the homefries—the best 
around—and the herbal teas. For dessert date nut bread, cheesecake, and 
blueberry crumbcake are all good choices. Due to remodeling you can’t sit at the 
counter anymore, or watch your food being prepared. Don’t fret though, the menu 
is the same, they’ve only wiped off the plastic covers, and the same folks will be 
back. Breadmen’s remains the “rose in the greasy fist.” 


BRESLER’S 33 FLAVORS ICE CREAM STORE 


University Mall, 2 mi. from campus; 967-3333 
owner: Dilip |. Gandhi mgr: Donna L. Pendergraft 
Mon-Sat 10:00 am-9:30 pm; Sun 1-6 pm 

Sanitation: A, 96.5% 

Checks accepted 


A sweet tooth at the Mall can only be satiated at one spot, Bresler’s 33 Flavors 
Ice Cream (which has, believe it or not, 33 flavors). Prices have fallen since last 
year, a scoop costs .35* while the cup runs .37°, but the best deal at Bresler’s is 
the .79° to $1.00 sundaes. Special gear, in the form of sunglasses, is called for 
when eating at this restaurant, for the ice cream is bright enough that artificial 
means are needed to dull it. Bresler’s also supplies ice cream that has evolved in- 
to higher creatures like cakes ($6.99 to $8.99) and bon-bons. Bresler’s survives 
because of its location. The quality of the ice cream falls below that of other 
Chapel Hill shops, but Bresler’s has an ice cream monopoly at the Mall. 


BURGER KING 


140 Elliot Rd., 2.4 mi. from campus 

owner: F and P Enterprises mgr: C. E. Cook 
Sun-Thur 9 am-11 pm; F-Sat 9 am-1 am 
Sanitation: A, 94.5% 

Checks not accepted 


Whalers, Whoppers, and Yumbos top the bill at Burger King. The prices and 
food here are comparable to the other fast food chains that we all know and love 
so well. So, if you’re in the neighborhood, drop by and have it your way. 


CAROLINA COFFEE SHOP 


138 E. Franklin, 5 min. from campus; 942-6875 

owner/mgr: Byron Freeman 

Mon-Thur 9 am-2 pm, 5 pm-9 pm; F-Sun 9 am-3 pm, 5 pm-10 pm 
- Sanitation: A, 90% 

Checks accepted 


One of the more popular restaurants in the Chapel Hill area, the Coffee Shop 
follows the age-old Carolina tradition: Long Lines. However, except for drop-add, 
lines usually indicate that what’s inside is worth waiting for, and the Coffee Shop 
is no exception. The menu is wide ranging and varied in both selections and 
prices. The soup and sandwich plate is one of the best meals in town. For a more 
adventurous meal expect to shell out between $4 and $6. The ‘‘daily specials” are 
usually quite good, although the $3.50 to $3.75 price of admission is too high for 
the portion served. The breakfasts are probably the best meal of the day, both the 
pancakes and the omelets are inexpensive and good. The greatest glory of this 
place is the fantastic atmosphere. It’s pleasantly dark and the music of Bach or 
Beethoven pervades the restaurant. Service is always efficient. 


CAROLINA GRILL 


312 W. Franklin, 15 min. from campus; 942-2564 
owner/mgr: Paul Boyles 

Mon-Fri 6:30 am-10 am, 11 am-2:30 pm, 5 pm-8 pm 
Sanitation: B, 80% 

Checks accepted 


With low prices and fast service, the Grill is a viable alternative to the ham- 
burger chains of America. The atmosphere lacks charm, but this can be over- 
looked when the tab arrives. The food is basic, fried, and tasty. Lunches average 
around $1.10, and dinners are slightly more ($1.65-$2.70). Avoid the noon and 6:00 
p.m. rush. 


CAROLINA INN—CAFETERIA 


Corner of Pittsboro St. and Cameron Ave., 4 min. from campus; 933-2001 
owner: UNC-CH = mgr: H. S. Finley 

Daily 7-9:30 am, 11:30-2 pm, 5:30-7:30 pm 

Sanitation: A, 95% 

Checks accepted 


Let us Suppose you are three weeks behind in a class, and are in the library at 
7 pm the night before your midterm. You are hungry, you are in a hurry, and you 
are all but broke. The Swine (excuse me, | meant Pine) Room next door begins to 
look attractive. You start to think that after all it’s only 20 seconds away, you don’t 
have to spend more than two bucks, if you bolt the food down real fast you won’t 
have to taste it, and there is probably enough nutrition in the stuff to keep you 
functioning till midnight. DON’T DO IT!!!! Just 40 additional seconds will get you 
to the Carolina Inn Cafeteria where the food is much, much better, it still won’t 
break you (the average meal will cost you less than $2.00), and you will actually 
want to taste the servings on the way down. Chicken, rum pastries, and fresh 
fruits are especially desirable. For a cafeteria, the atmosphere is luxurious. After 
eating here once you'll come to realize it’s good enough to come again. 


CAROLINA INN—HILL ROOM 


Corner of Pittsboro Rd. and Cameron Ave., 4 min. from campus; 933-2001 
owner: UNC-CH ~~ mgr: H. S. Finley 

Daily 12-2 pm, 6-8 pm 

Sanitation: A, 95% 

Checks accepted 


This establishment closes during the summer, so it was impossible to conduct 
a subjective review. 


CHEZ CONDORET 


143 W. Franklin, 10 min. from campus; 942-7996 

owners: Jacques Condoret, Jon Condoret, Pierre Condoret, Dr. Bowens, and Mike 
Levine mgr: Jacques Condoret 

Mon-Fri 11:30 am-2 pm; Mon-Thur 6 pm-10 pm; Fri-Sat 6 pm-10 pm 

Sanitation: A, 92% 

Checks accepted 


Come lunch time Chez Condoret is one of Chapel Hill’s most pronounced, 
though least known, bargains. Atmosphere, service and decor are so far ahead of 
the fast food spots in this town as to make comparison ridiculous. Chez Condoret, 
you see, becomes a high class French restaurant at night, but during the day of- 
fers big salads, that don’t skimp on the more expensive items, like ham and 
tomatoes, for less than $2.00. Beware the high priced lunches (that can get up to 
$7.00)—they defy the normal relationship between high price and quality: the 
more expensive dishes can leave one dissatisfied. Also to be recommended are 
the onion soup ($1.50) and crepes ($2.50 to $3.00). Unfortunately, for those who 
prefer an evening meal, Chez Condoret was closed come review time, and so a 
subjective review was not conducted. 


CHINA NITE RESTAURANT 


Hiway 15-501 S. Pittsboro Road, 2.6 mi. from campus; 933-1060 
owner: Don Yee’ _—i mgr: Floyd Yee 

Mon-Sat 4:30 pm-9:00 pm; Sun 2 pm-9 pm 

Sanitation: A, 91.0% 

Checks not accepted’ 


Ah, Grasshopper! China Nite has fallen into an unfortunate quandary. Seeming- 
ly they have lost direction in their campaign against those with Western 
preferences. Though only Cantonese (well-cooked) style is served, and Canton is 
in southern China, the food is heavily influenced by the Southern United States. 
Apparently the comrades at China Nite have mistaken Pittsboro for Kwangtung. A 
lack of consistency is reflected in the menu; this sheet is printed in Chinese, so if 
the customers wish to know what they are ordering they’ve got to ask. The com- 
rades at China Nite do not appear to realize that Chinese is not yet the universal 
language. Still, China Nite has powerful ways of influencing the infantile palate of 
Chapel Hill’s bourgeoisie. Hors d’Oeuvres, which will satisfy the lusting hunger of 
two adult capitalists, cost $2.95, and dinners range up to $6.75 in price. The Wak 
Su Gai can seduce many a consciousness, as can the more familiar foo yung, 
chow mein, and chop suey. In one way this outpost is not confused: the at- 
. mosphere is red. 


CLARENCE’S BAR AND GRILL 


401 W. Franklin, 15 min. from campus; 942-5672 
owner/mgr: Harry Mulholland 

Daily 11 am-1 am 

Sanitation: A, 91.7% 

Checks not accepted 


Hot dogs, pinball, and beer. Beer, hot dogs, and pinball. Pinball, beer, and hot 
dogs. Hot dogs, beer, and pinball. Beer, pinball, and hot dogs. Pinball, hot dogs, 
and beer. And, it’s pretty cheap, too! 


COUNTRY SQUIRE STEAK HOUSE 


5620 Chapel Hill Bivd., 5 mi. from campus; 929-3400 
owners: Ike Terry and Omer Ferrel mgr: Verna Carawan 
Mon-Sat 5:30-10:30 pm 
Sanitation: A, 96% 
Checks accepted 

Somehow the mellow tones of WYYD don’t jive with the English country manor 
image, but if you overlook the awful musak, the air of almost pretentious 
elegance, and your depleted wallet, you’ll probably enjoy an above par meal in the 
candle-lit darkness. Though not superlative, the dinners are prepared and served 
with care. The expected steak selections ($7.45-$10.95) are supplemented by a few 
seafood dinners ($6.50-$8.50) and a small children’s menu, but, alas, no salad bar. 


COLONIAL DRUGS 


450 W. Franklin, 17 min. from campus; 942-4463 
owner/mgr: John Carswell 
Mon-Sat 8:30 am-8:30 pm; Sun 1 pm-7:30 pm 
Sanitation: A, 91% 
Checks accepted 

Just about everything here is homemade, from the chili on the $.50 hot dogs to 
the chicken salad, egg salad, and pimento cheese sandwiches at $.70. The decor 
is typical lunch counter, clean and dull. It’s brightened considerably, though, by 
the freshly made orangeade and lemonade. 


COLLEGE CAFE 


Carr Mill Mall, 1.3 mi. from campus; 942-1274 
owner/mgr: Jim and Barbara Steagall 

M-Sat 6:30 am-2 pm; W-F 5:30-8 pm 
Sanitation: A, 90% 

Checks accepted 


A greasy spoon with a touch of quality. The pancakes ($1.10) are mediocre, and 
slide down your throat. College Cafe lets the customers blueprint their own 
omelets with eggs and additional ingredients costing $.45 apiece. Dinners cost 
less than $3.00, and include the usual array of Southern foods with a taste slightly 
superior to what one expects. Service is fast and silent—food mysteriously ap- 
pears on tables moments after it is ordered. Decor is simply a collection of tables, 
though this restaurant is located in the pleasant Carr Mill Mall. 


CONTINENTALE CAFE 


106 Henderson Street, 5 min. from campus; 942-7298 
owners: Lias Brothers mgr: Michael Lias 

Daily 7 am-11 pm 

Sanitation: A, 90% 

Checks accepted 


Step into the kitschy neo-olympian atmosphere and marvel at the menu featur- 
ing all kinds of wondrous Greek delights. Then, move along. It ain’t that good. En- 
trees usually range from $2.50 to $4.50. There are redeeming factors, though. The 
Spinach and Feta Cheese omelet is really good at $2.25, and the Souvlaki is 
sometimes on the fresh side—otherwise your bucks are better spent elsewhere. 
Notwithstanding, service is friendly. 
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DARRYL’s 1890 


4603 Chapel Hill Blvd., 6.5 mi. from campus; 489-1890/9771 

owner: Creative Dining Food Systems, Inc. mgr: Clyde Ward 
Mon-Thur 11:30 am-12 pm; Fri-Sat 11:30 am-1 am; Sun 12 am-11 pm 
Sanitation: A, 95.5% 

Checks accepted 


Darryl’s trademark is the appellation of each restaurant to match the particular 
brand of ‘“‘atmospheric”’ decor to be found within; Chapel Hill’s (Durham’s actual- 
ly) is called “1890” in light of the assortment of junque to be found within. Judg- 
ing from the usual lines, people must find the decor attractive; the food is hardly 
worth the wait. Not that the food is bad—it’s not. A lot of people come for the 
salad bar ($2.50 all you can eat, $1.25 with a meal), but there is better to be had 
elsewhere. The pizza’s O.K. ($2.70-$3.60 + ), but it’s got matzoh for crust. The ribs 
are fair ($4.50-$5.50), but their attraction lies in their relative scarcity in Chapel 
Hill. Nevertheless they are a good meal. Perhaps the best offered is the assort- 
ment of sandwiches and steaks. The former show imagination and above-average 
care, and the latter are good meat at a reasonable price. In short, if you like fast 
food, and don’t mind the wait, the food is no disappointment. Otherwise, another 
place might serve as well. 


DIP’S COUNTRY KITCHEN 


405 W. Rosemary, 20 min. from campus; 942-5837 
owner/mgr: Mildred Council 

Mon-Thur 7:30 am-9 pm; F-Sat 8 am-10 pm; Sun 9 am-8 pm 
Sanitation: A, 94.3% 

Checks accepted 


Dip’s Country Kitchen is the laid-back place that is next to Kat’s Kradle. They 
specialize in good Southern cooking/soul food. Especially enticing is the 
barbecue. The atmosphere is not overly exciting and can actually bring you down 
if you’re hovering somewhere above normal mankind. Prices are generally af- 
fordable, and the service is laid-back (i.e. slow), but is always hospitable. Oh 
yeah—where else in town can you munch down on real live (formerly live) chitlins? 


- DOOFINCKEY’S 


Carr Mill Mall, Carrboro, 1.3 mi. from campus; 929-2225 
owner: Winston and Judy Porter mgr: Judy Porter 
Mon-Fri 10 am-9 pm; Sat 10 am-6 pm 

Sanitation: unrated 

Checks not accepted 


Doofinckey’s is Carr Mill Mall’s answer to a craving for a quick snack. They 
serve Breyer’s ice cream at $.38 a scoop, and frozen yogurt is also available. 
Breyer’s is tops in storebought ice cream, and well worth trying. Doofinckey’s 
scoop is slightly more expensive than its competitors, but if you are at Carr Mill it 
is not a rip-off. All beef hotdogs (steam cooked) cost half a dollar and the usual 
condiments are offered. Doofinkey’s greatest attraction lies in its location at Carr 
Mill Mall, certainly the most attractive shopping center in this area. 
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DUNKIN’ DONUTS 


407 W. Franklin, 15 min. from campus; 942-7870 
owners/mgrs: Merle and David Robinson 

Daily 24 hours 

Sanitation: A, 90% 

Checks accepted 


As advertised there really are fifty-two varieties of donuts at Dunkin’, everything 
from jelly-filled to coconut chocolate. But make sure to ask for the fresh ones 
when you stop in, age makes all the difference in taste. The munchkins (donut 
holes) taste like bite size donuts, and often twenty are offered free with the pur- 
chase of a dozen donuts ($1.80). The soup menu, with a cup at $ .40 and a bowl 
$.82, is only Campbell’s at its best. Friendly workers and a polished interior will 
aid you in staying awake if it’s a late snack you want. However, for those 
allnighters park at the counter for coffee. At $.25 a cup it is costly, but it’s also 
fresh and strong. 


ECKERD’S CUP AND SAUCER 


Eastgate Shopping Center, 3.5 mi. from campus; 929-1178 
owner: Eckerd’s mgr: Bob Powell 

Mon-Sat 9 am-6 pm; Sun 1 pm-6 pm 

Sanitation: A, 92.5% 

Checks not accepted 


Eckerd’s lunch counter is great for a cheap snack, but for a meal go most 
anywhere else. A sandwich will run about a dollar and a half (fish and fries $1.86, a 
steak sub $1.55), and the coffee can be mistaken for oil: it is expensive ($.29 for 
one cup and $.16 for each refill), and tastes like it was drilled up in Saudi Arabia. 
Eckerd’s is at is best when it comes to a quick sugar orgy. On weekdays a scoop 
of ice cream is $.25, but on weekends this drops to $.10. Occasional specials bring 
a drastic reduction of such items as the hotdogs, which can be as inexpensive as 
a quarter. The few poor bedraggled waitresses are totally incapable of supplying 
decent service, and beware the napkins. We kid you not, the napkins are recycled 
from customer to customer. 


THE FARM HOUSE 


Off Airport Rd., 6.2 mi. from campus; 929-5727 

owner: Dwight Galloway, Jack Maultsby mgr: Dwight Galloway 
Wed-Sat 5:30-11 pm 

Sanitation: A, 90% 

Checks accepted 


The Farm House is best known for its palatable meals served in the heart of the 
country. The menu may be limited, but the salad, relish bowl, and bread are plen- 
tiful. The Farm House features Buttered Shrimp ($6.95), exceptional flame broiled 
lamb chops ($8.50), and mouth watering steaks ($7.25-9.95). The interior, lit by the 
glow of kerosene lamps, is romantic, but do watch out for the (dead) hornets’ 
nests as you dish out the dollars at the desk, it may fall on your head. 
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THE FOUR THIEVES 


Kroger Plaza, 2.2 mi. from campus; 967-3838 
owner/mgr: Paul Geber 

Mon-Fri 11:30 am-2:30 pm; Daily 5 pm-10:30 pm 
Sanitation: A, 93.5% 

Checks accepted 


In the shifting fortunes of the Chapel Hill steak and seafood restaurants Four 
Thieves has consistently maintained a spot near the top. This year proves no ex- 
ception. Prices are about average for an eatery of this type ($6.95 for ribeye, steak 
and lobster at $13.95, and a $4.98 flounder), and food is somewhat superior to the 
competition. Infinite trips to the creative salad bar can be made for $2.95, which at 
lunch time offers the opportunity to savour a nice atmosphere without taking a se- 
cond lien on the car. Though this is an exceedingly pleasant place to eat it does 
not have the aura of stiff formality of many of its competitors. 


GLEN LENNOX DAIRY BAR AND RESTAURANT 


Glen Lennox Shopping Center, Raleigh Road, 1.5 mi. from campus; 942-2460 
owner/mgr: Jonas Kessing 

Daily 7 am-9 pm 

Sanitation: A, 92% 

Checks accepted 


A good place to go with a friend, since you'll need something to do to kill the 
time before being served. Glen Lennox offers a tavern (of sorts), a family style 
restaurant, and a dairy bar. Southern style plate lunches are homemade, and 
almost as good as Mom’s ($1.95 to $2.35), with a special all-you-can-eat on Sun- 
days for $3.95. Sandwiches served with chips range from $.50 to $2.95, and while 
they are not outstanding they are consistently above average. Their selection of 
tossed greens will please dieters. Top off your meal with homemade ice cream, 
cakes, pies, or cobblers. This restaurant can be faulted for its uncomfortable 
metal chairs, and the walls that make you feel like you’re viewing the world from 
inside a candy cane. Lastly, this is the ideal place to lounge if you are doing your 
laundry next door. 


THE GOLDEN DRAGON 


130 E. Franklin, 5 min. from campus; 929-5728 
~ owner: L.H. Peng mgr: H. T. Banh 

Mon-Sat 11 am-8 pm’ 

Sanitation: A, 95% 

Checks not accepted 


Ah so, Grasshopper! O.K., you’re a struggling intellectual on a tight budget, but 
that doesn’t mean you have to survive gastronomically only on a biggy ziggy. In- 
stead stimulate the area between your sternum and pelvis by manipulating your 
mandibles on fried rice, wontons, chow mein, and all of the other delights that 
your more radical comrades have experienced. What is this capitalist enterprise, 
you ask? Well, direct from downtown Peking to central Franklin Street is the 
Golden Dragon take-out (or eat in if there is an empty table). Prices are agrarian, 
ranging from $.89 for the entrees to $.50 for eggrolis. So instead of a whopper try 
an eggroll. Oh, by the way, for a good deal get to know the chef by buying him a 
Lowenbrau, he loves them. 
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GOLDEN WEST STEAK HOUSE 
104 S. Estes Drive, 1.7 mi. from campus 


This restaurant was closed during the summer for remodeling and so was im- 
possible to review. The Golden West is one of the least expensive steak houses in 
Chapel Hill, and in the past has consistently been a good buy. It also has tended 
to keep late hours. 


GRANVILLE TOWERS CAFETERIA 


University Square, 10 min. from campus; 929-0433 

mgr: Allen & O’Hara, Inc. | Food mgr: Mark Moldenhauer 
Daily 7-9 am, 11:30-1:30 pm, 5-6:15 pm 

Sanitation: A, 92.5% 

Checks accepted 


Although the food here is bland, it is much better than that which can be bought 
from Servomation on campus. Non-Granvillians need expect one, and only one 
price—$2.95. But this price includes all the food and drink you can cram into your 
belly (some of the larger of us may be able to eat their way to a profit). Once ina 
while, you might hit upon a good meal. For example, there is a steak night once or 
twice a semester (keep in touch with your Tower friends). This cafeteria may be 
good for residents, but others can do better in the outside world. 


GRILL MASTER 


1506 E. Franklin, 1.7 mi. from campus; 967-3566 
owner/mgr: John N. Paliouras 

Mon-Sat 9:30 am-9 pm 

Sanitation: not rated 

Checks not accepted 


ll betcha that two decades ago this place was the fave rave of the teen scene, 
for the Grill Master is a fifties joint that appears to have just escaped from the set 
of Happy Days. Luckily, all its attractions did not die two decades ago. The food is 
uneven, but the best items are cost competitive and quality superior to the other 
hamburger joints in Chapel Hill. The hamburger ($.99) tastes like real beef, and the 
hotdogs ($.48) are yummy and grilled. Warning: skip the sundae. The cashier’s 
friendliness is real, but in the tradition of a fifties diner you must either eat your 
meal in your car or at one of the outdoor picnic tables provided. The next time you 
feel like munching on burgers try this place, you will be pleasantly surprised. 


HARDEE’S FRANKLIN STREET 


213 W. Franklin, 15 min. from campus; 942-1374 

owner: Boddie-Noell Enterprises | mgr: Samuel Bethea 
Mon-Thur 7 am-11 pm; F-Sat 7 am-midnight; Sun 11 am-11 pm 
Sanitation: A, 94% 

Checks not accepted 


Hardee’s will always be Jimmy Connors to McDonald’s Bjorn Borg. 
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HARDEE’S 15-501 BY-PASS 


15-501 By Pass, 4.2 mi. from campus; 929-8516 

owner: Boddie-Noell Enterprises mgr: Thomas Wilson 
Mon-Thur 7 am-10 pm; Fri-Sat 7 am-11 pm; Sun 11 am-10 pm 
Sanitation: A, 99% 

Checks not accepted 


“Cheeseburger is paradise.”’ Well, Hardee’s is not actually nirvana, but the 
most recent addition to their menu is a cheeseburger (the $.90 Big Cheese) and 
tops all the other Hardee’s burgers in taste, while falling behind only the $.99 
Deluxe in price. If you are not into burgers the Roast Beef Sandwich ($.99) is an 
alternative, though this is not the most welcome of foods. Another addition is a 
salad bar; the ordinary makings will cost you $.99 (seemingly Hardee’s favorite 
price) for one trip. 


HARRISON’S 
149% E. Franklin, 5 min. from campus; 967-4761 
owner: Harrison and Toni Ewell mgr: William Stauber 


Daily 11:30 am-2:30 am 
Sanitation: A, 93% 
Checks accepted 


For a fine lunch or dinner be sure to duck into Harrison’s, downstairs from 
Franklin Street near the campus. Salads, at $2.50, are excellent, if expensive. The 
sandwiches range from the sproutwich for $1.65 to the turkey, roast beef, and ham 
for $2.15. They’re delicious, but the real show-stopper is the French onion soup 
($1.25). Also excellent is the apple pie at $.75, and the cheesecake is the lightest in 
town. The room is dark and quite cool. However, it can be oppressively loud, and 
the service tends to be extremely slow. Also, you may have to stand in line at the 
lunch hour, but go once anyway; the food is worth it. 


HECTOR’S 


201 E. Franklin, 5 min. from campus; 929-7213 
owners/mgrs: Michael Lias, Steve Lias, and Mike Lias 
Daily 10 am-2 am 

Sanitation: 90% 

Checks not accepted 


Hector’s—the greasy little place on the corner across from the Post Office. The 
food here beats the Hunger Hut, but not much else. If you are the daring type try a 
Gyro or Souvlaki, they are the last remnants of the Trojan Wars. On the positive 
side Hector’s is convenient, the service is quick, and you do not have to tip 
anyone. So decide for yourself, it’s your stomach. 
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HOAGIE’S HEROES 


151 E. Rosemary, 7 min. from campus; 967-4696 
owner/mgr: J. E. Peterson 

Tues-Sat 11 am-11 pm; Sun 11 am-9 pm 
Sanitation: A, 96% 

Checks accepted 


Look next to the time and temperature sign on Rosemary Street for this 
delightful sandwich shop. Inside it’s dark and cool, so step right up and order a 
sandwich to your taste. For $1.60 you get a regular hoagie made of three meats 
(your choice) and one cheese (provolone or Swiss). The vegetable extras are the 
usual stuff, except for the fancy cucumbers, which lend a special taste to these 
sandwiches. With a coke or beer and some chips you should be all set for a satis- 
fying meal. However, if you are really hungry get the full-size hoagie for $2.40. 


HOLIDAY INN 


15-501 By Pass (near Eastgate), 3.3 mi. from campus; 929-2171 
Innkeeper: Herb Jacob 

Daily 6 am-10 pm 

Sanitation: A, 90% 

Checks accepted 


The management says this restaurant doesn’t cater to students. With the 
prices/quantity/quality of the servings, we agree. There is NO reason to eat here. 


HOSANNA HOUSE 


Carr Mill Mall, Carrboro, 1.3 mi. from campus; 942-3129 

owners/mgrs: Mrs. Edwards and Mrs. Scott 

Mon-Sat 11:30 am-2:30 pm, 3:30 pm-4:30 pm; Sun-Thur 6 pm-9 pm; 
Fri-Sat 6 pm-11 pm; Sun 12 am-3:30 pm 

Sanitation: A, 94.5% 

Checks accepted 


The Hosanna House calls itself the “Christian restaurant with a loving dif- 
ference.” Their religious convictions are obvious, Christian literature is sold in 
one corner, and a small card on each table informs each customer that the 
employees associate service given to the customer to their service to God. More 
amazing than these claims, however, is how well they are accomplished. The 
hostess and the waitresses are attentive, considerate, polite, and the grinningest 
bunch of people you ever did see. Live music is a nightly feature. The restaurant 
itself is beautiful. The interior is aged wood and brick. This creates a subtle and 
relaxing atmosphere. The cooks are able to pull off the varied menu exceedingly 
well; dishes range from the $8.95 Cordon Bleu to the $2.00 Pepper Steak. Most 
meals are offered in three sizes to cover any variation of hunger or wallet 
thickness. The seafood dishes are worth the money, but do watch out for the 
salad, which features too generous portions of wilted lettuce. Hosanna House of- 
fers a quality meal with service and decor that indicate a much more expensive 
restaurant. 
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INTERNATIONAL CHEF GOURMET SHOP 


103 S. Elliot (Kroger Shopping Plaza), 2.3 mi. from campus; 942-8526 
owner: Robert M., Jr. and Margaret C. Lester mgr: Margaret C. Lester 
Mon-Fri 11 am-8 pm; Sat 10 am-8 pm; Sun 1-6 pm 

Sanitation: A, 95% 

Checks accepted 


While you browse the enormous selection of gourmet foods, beer, wine, 
pastries, teas, and cooking supplies, the gentleman behind the counter will fix 
you a delicious sandwich ($1.25-$1.59) consisting of meat or cheese. And for 
dessert you can have plain or chocolate cheese cake for $.89 and $.95, respective- 
ly. The service is Snappy and hospitable. The International Chef will also cater an 
event with food that would satisfy even the most stringent purist. If you have to 
wait for service, the free cookies that are usually available will help ease your 
impatience. 


JORDAN’S LE CHAROLAIS 


157 E. Rosemary, 7 min. from campus; 967-5727 
owner/mgr: Al Seabock 

Daily 5 pm-10 pm 

Sanitation: A, 92.5% 

Checks accepted 


Jordan’s is a good steak house. The salad bar is good, the atmosphere is good, 
the service is good (if not a bit mechanical), and the food is good. They even offer 
creditable bargains on steak (the dinner for two, including wine, is about $10.00). 
But, if money is no problem, why not go next door to the Peddler where the steaks 
are great? 


K & W CAFETERIA 


University Mall, 2 mi. from campus; 942-7809 
owner: G. T. Allred mgr: R. C. Cox 

Daily 11:15 am-2 pm, 4 pm-8 pm 

Sanitation: A, 91% 

Checks not accepted 


Nothing cute about K & W, but it does supply some of the better cafeteria food 
at cafeteria prices. Entrees range from $.95 to $1.50. K & W specializes in southern 
vegetables, and the fried okra are as good as anyone could realistically expect. 
This restaurant is crowded at dinner time, but the line moves along quickly, which 
is fortunate since hanging around the steam tables could cause heat prostration. 
K & W does not solicit student business, and this place offers a chance to get 
away from your peers simply because few students eat here. Decor is neither 
good nor bad at first sight, but the tota: effect is mild and subdued, and effectively 
relaxing. 
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KENTUCKY FRIED CHICKEN 


319 E. Main, Carrboro, 1.1 mi. from campus; 929-1169 

owner: Gino’s Inc., King of Prussia, Pa. mgr: Alvin Garner 
Sun-Thur 11 am-9 pm; Fri-Sat 11 am-10 pm; Football Sat 9 am-10 pm 
Sanitation: A, 94% 

Checks not accepted 


Tired of fast food hamburgers? Too chicken to try the fast food Chinese? Well 
then come on down to the Cuhnul for a finger-licking good meal. Chicken has 
been proven to be much more energy efficient than beef anyway. Kentucky Fried 
can be eaten regular or extra crispy, but at this location, it cannot be eaten inside. 
An excellent idea for football game picnics is the call ahead service that is of- 
fered. The prices are a bit steep (breasts—$.89, boxes range from $1.10 to $1.80), 
but the chicken is savory. 


KRISSA 


300 B W. Rosemary, 10 min. from campus; 942-5194 

owner/mgr: Kostas D. Kastrenopoulos 

Mon-Thur 11:30 am-2:30 pm, 5 pm-11 pm; Fri-Sat 5 pm-11 pm; Sun 5 pm- -10 pm 
Sanitation: A, 92% 

Checks accepted 


Three dimensional murals on the walls? Wine bottles lining the ceiling? Greek 
music burbling from the rafters? You must be in Krissa, Chapel Hill’s top Greek 
restaurant. For dinner explore the lamb shishkebob ($4.65) or Souviaki ($3.55). 
Sandwiches show no decline in quality from the dinners, and feature such master- 
pieces of architecture as the gyro ($1.85). The employees are friendly, but absent-- 
minded. It makes sense to jar their memories about orders and barren tea glasses. 
Before slipping out of this restaurant try the desserts, just like Aristophanes’ 
mother used to make. 


LEO’S 


423 W. Franklin, 20 min. from campus; 942-1313 
owner/mgr: Nick Caporal 

Mon-Sat 5-11 pm; Sun 5-9:30 pm 

Sanitation: A, 94% 

Checks accepted 


Leo’s bills itself as an Italian-Greek-American restaurant. Too often, this sort of 
hybrid can prove a degenerate miasma of bland spaghetti, sodden souvlaki, and 
the usual assortment of All-American delights. But Leo’s is different in one 
respect: the food is very, very good. Although the Greek menu is limited, it is a 
welcome alternative to Chapel Hill’s ubiquitous ersatz-home-cooked boredom. 
The pasta dishes are above most others around, and our proliferating pizza chains 
should be so lucky with their product, ’cause there ain’t none better, even in Pitts- 
boro. And to paraphrase a parsimonious friend, you get a lot of food for cheap (piz- 
zas less than $5). Ignore the rah-rah-UNC decor, and talk to your friends while 
waiting in line or during the occasionally slow service, and enjoy getting more 
than your money’s worth. 
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LONG MEADOW DAIRY BAR 


431 W. Franklin, 20 min. from campus; 942-3114 
owner/mgr: Stelios Skerlis 

Mon-Fri 5 am-4:30 pm; Sat 5 am-2 pm 
Sanitation: A, 92% 

Checks accepted 


The Long Meadow Dairy Bar is an old fashioned type of place that might remind 
you of your hometown dairy bar. Inside it is cool, dark, and spacious. The counter 
runs the length of the interior with graceful curves and kinks. On the walls are 
memorabilia of past Tar Heel successes. The ice cream is Flavorich (in name, not 
taste), and it costs $.35 per scoop. The breakfasts are mediocre and greasy. One 
egg, toast and grits costs $.95, a western omelet costs $1.80. The sandwiches are 
OK ($.60-$2.00). The best aspect is the service. Before you have a chance to get 
settled, the food is waiting for you on the table. Not a bad stop, but not a great one 
either. 


LOOKING GLASS CAFE 


133 W. Franklin, 10 min. from campus; 929-0296 

owner: Les Ligon, Tim Mee, and Stephen Barnes mgr: Tim Mee 
Daily 9 am-12 pm 

Sanitation: A, 94.5% 

Checks accepted 


Green plants define both the decor and much of the menu. The Looking Glass is 
basically a sandwich shop that provides ample selection for both vegetarians and 
their carnivorous companions. The food is more exotic than what a student pieces 
together in his/her dorm room. A sprout sandwich (which can be short on sprouts) 
is $1.25, and the hoagy (goodsville) costs the same. Kudos for the hamburgers. 
Side orders include the omnipresent french fries and onion rings. As for the salad 
bar, well go to the Mad Hatter. One trip is $1.75, all you can eat $2.75. The Looking 
Glass is in many ways a specialty shop: it provides green plants, unusual sand- 
wiches, and at rush times a panicky manager desperately trying to figure out what 
order belongs to whom. For the Looking Glass: viva la difference. 


McDONALD’S—FRANKLIN STREET 


243 W. Franklin, 15 min. from campus; 942-7690 

owner: McDonald’s Corporation mgr: Jeff Huvard 
Mon-Thur 7 am-12 pm, Fri-Sat 7 am-1 am, Sun 8 am-12 pm 
Sanitation: 93% 

Checks not accepted 


As my dear friend Gertrude Stein once said to me, “A McDonald’s is a 


McDonald’s is a McDonald’s.” Since no living American has not eaten at a 
McDonald’s you already know how much you like this place. 
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McDONALD’S—UNIVERSITY MALL 


University Mall, 2 mi. from campus; 967-2676 
owner: McDonald’s Corporation mgr: Joan Torris 
Mon-Sat 8 am-9 pm 

Sanitation: A, 96% 

Checks not accepted 


McDonald’s prides itself on consistent quality and service, and over the years. 
they have overwhelmingly achieved this goal. It is still possible to get a 
cheeseburger, fries, and coke for a buck. Recently added to the menu is the $.49 
sundae, which is a fully acceptable experience. The Mall branch offers a few 
features that do set it off from the run-of-the-mill McDonald’s. First, there is a 
salad bar for $1.19; second, this restaurant is the only competition for K & Win the 
mall; third, the prices are slightly higher than downtown. 


THE MAD HATTER 


128 E. Franklin, 5 min. from campus; 929-3824 

owners: Les Ligon, Tim Mee, and Stephen Barnes mgrs: Les Ligon and Stephen 
Barnes 

Mon-Sat 11 am-1 am 

Sanitation: A, 91.5% 

Check accepted 


Ah, a Salad Bar. What do you like on a salad? Ham, cheese, fresh broccoli, 
shrimp, cauliflower, peanuts, sunflower seeds, olives (green and black), carrots, 
bean sprouts, tomatoes.... Or do you like fruit? Pears, pineapple, raisins, oranges, 
grapefruit, peaches, mandarin oranges.... Well, then this is your place. Mad Hatter 
boasts Chapel Hill’s finest salad bar. Forty-one plus different ingredients, with all 
you can eat $2.79 (or $1.75 for all you can stack on one plate). And/or you can build 
a sandwich from a choice of nine meats and eleven cheeses. The build-your-own- 
sandwiches range from $1.40 for two ounces of your pick of two cheeses to $3.00 
for two meats @ one ounce and three cheeses @ one ounce. Various desserts of 
cake or pie can be eaten for $.80. Service is fast, atmosphere is dark, and you can 
digest your meal to a game of pinball that is less than thirty seconds away. Check 
for specials in the Daily Tar Heel. 


MARIAKAKIS’ RESTAURANT AND BAKERY (KWIKEE TAKE OUT) 


15-501 By-Pass (next to Eastgate), 3.2 mi. from campus; 942-1453 
owners and mgrs: Tommy and Johnny Mariakakis 

Mon-Sat 11 am-11:30 pm; Sun 4-8:30 

Sanitation: A, 91% 

Check accepted 


Well, if you must, Kwikee’s—soon to be known as Mariakakis’ Restaurant—of- 
fers an “International Menu” featuring Squid and Octopus ($2.00) for those of you 
needing an extra arm or two. The pizzas are notable ($2.70 to $3.40), and the 
spinach/cheese pie ($.85) is worth what you pay for it. And, you may be able to pay 
for it with your first Social Security check...the waitresses suffer from a definite 
lack of energy. Kwikee’s is not a quickie, but the food is well lubricated and may 
pull a quickie on you. 
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MOON PALACE CHINESE RESTAURANT 
- 301-19 S. Elliot (Kroger Shopping Plaza), 2.4 mi. from campus; 942-3839 
owner/mgr: Dao Mong 
~ Mon-Fri 11:30-1:30; Mon-Thur 5:30-9:30; Fri-Sat 5:30-10:30; Sun 12-9:30 
Sanitation: A, 92% 
Checks accepted 

Attention all gastronomic comrades, and you too grasshopper. Bring all of your 
capitalist associates who cannot be reeducated into accepting the socialist state. 
Why do | suggest taking your imperialistic friends to this house of the sinking 
(greasy) moon? Because they deserve to be punished for their evil ways. For lunch 
the price of $2.79 for all you can eat sounds fantastic, but initial appearance is a 
facade. A dedicated follower of Mao would prefer staying away from the left-over 
fried rice, shrimp, and chicken chow mein unless he were fiungry enough to do 
this offer justice. For the more militant among us: if you must eat here bring along 
the Alka Seltzer. The dinner menu is a mere imitation of the other (better) Chinese 
restaurants in town, and though dinner costs slightly less than at the competition 
(a meal will run $4.00 to $6.00) the savings is not worth the food. So long, and 
remember to take along the “Plop, Plop, Fizz, Fizz.” 


NOBLE ROMAN’S 
1703 Legion Road, 3.4 mi. from campus; 942-8512 
owner: John Metz =i mgr: Bill Gilbert 
Sun-Thur 11 am-11 pm; Fri-Sat 11 am-1 am 
Sanitation: presently unrated 
Local checks accepted 

Hopefully Noble Roman’s will last as long as the reign of Octavian, but it will 
definitely not perish as quickly as Brutus. You see, this pizza is not only noble, it 
is delicious. Pizza here is priced comparably to the pizza joints in town, and in 
quality outclasses those places while being the equal of the better restaurants. 
Deep-dish Sicilian, as much pie as pizza, is new to this area, and has been too long 
in coming. A large Sicilian costs $6.75 with two ingredients, and the similar 
regular pizza is $5.78. Sandwiches are served, and while the all-you-can-eat salad 
bar is $1.19 at lunch, the price goes up $.30 after 2 pm. The usual array of items are 
offered for the salad with at least one happy addition, fresh cauliflower. Service is 
presently crude, confused, and lacks conceptual planning. This failing is the fault 
of the management, and hopefully will be corrected with time. Don’t get Noble 
Roman’s wrong, the service ain’t slow, the system is stupid. Ferns hang from the 
ceiling, and though the low chairs detract from privacy they are comfortable. A 
six-foot omnipresent screen shows silent films and cartoons, and whether you en- 
joy such a feature is purely a matter of personal taste. 


NORTH CAROLINA MEMORIAL HOSPITAL 
PRECLINICAL CAFETERIA 
Memorial Hospital, 10 min. from campus; 966-1552 
owner: Memorial Hospital mgr: Thomas Hoenig 
Daily 7 am-7:30 pm 
Sanitation: A, 90.5% 
Checks not accepted 

In comparison with other cafeterias in the area, the department of Ob-Gyn, in an 
18-person survey, rated the Memorial Hospital Cafeteria a 3.222... (with 1 signify- 
ing Excellent and 5 indicating slow torturous death). Some of the comments made 
were: “Cheap milkshakes” ($.25, .35, .45), ‘Good spaghetti,’ “Good ham 
biscuits,” ‘Excellent sweet rolls,” ““Watch the meatloaf,” “Squishy vegetables,” 
“Cook everything to death,” “As the prices rise, the scale drops.”’ Several people 
cautioned that the uncertainty of the number of customers and the fact that the 
cafeteria operates on a strict budget hamper the quality of the food. A full meal 
with an entree, vegetable, tea, and dessert will cost around $2.20. 
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ORANGE BOWL 


University Mall, 2 mi. from campus; 967-4585 
owner: Granville Finance, Inc. mgr: Paul Myers 
Daily 9 am-9 pm’ 

Sanitation: A, 94.3% 

Checks not accepted 


Stop by and pick up a quick tasteless bite at the Orange Bowl while shopping at 
University Mall. Prices are fair, if you take the high mall rent into account. The $.50 
a slice pizza is marked by an amazing inconsistency, the quality of the food is a 
function of the age of each piece. A variety of sandwiches are offered, starting 
about $1.25, though thoroughly unexciting. Lemonade slushies are attractive as a 
snack while you are shopping. Don’t expect to sit and be comfortable while eating 
at the Orange Bowl, stools are offered, but the crowded counters and plastic in- 
terior are repellant. Unless you are stranded in the Mall pass this place. 


Gourmet’s Choice 
THE PEDDLER STEAK HOUSE 


151 E. Rosemary, 7 min. from campus; 967-1412 
owner/mgr: Frank and Penny Dale 

Daily 6-10:30 pm 

Sanitation: A, 94.5% 

Checks accepted 


Have you ever felt the need to be completely indolent? Would you like to be 
pampered, your every culinary whim satisfied by a friendly waitress mindful of 
your every need? Do you like soft red glows to relieve the strain on your eyes? If 
the answers are yes, then the Peddler Steak House is the place for you to go. You 
can dress to kill, or you can dress to relax...both are accepted here. Ribeye and 
New York Strip are your only choices ($.89 @ oz. with an 8 oz. minimum), but the 
limited selection allows for expert cooking. The salad bar, with its immense selec- 
tion of fresh and marinated fruits and vegetables, can be a meal in itself. The wine 
list is adequate and surprisingly inexpensive ($5.50-$6.50 average @ liter). So wrap 
yourself in luxury. Exult in the fact that the best steak house in Chapel Hill is not 
the most expensive. 


Gourmet’s Choice 
PEKING GARDEN RESTAURANT 


1404 E. Franklin, 1.7 mi. from campus; 942-1613 

owner: The C. H. W. Corporation mgr: Norman S. T. Chen 
Daily 11 am-2 pm, 5 pm-10 pm 

Sanitation: A, 90.5% 

Check accepted 


Ah Grasshopper! At the bottom of the hill there exists a land infested by the 
bourgeois oppressors of the working class. But the inexorabie laws of history are 
already starting to take effect, and cells of revolutionary forces are introducing 
both the capitalist pigs and their running dog lackeys to the pleasures of ex- 
quisite Oriental dining. The most valiant effort of our revolutionary comrades is 
taking place at Peking Garden, and the toiling workers here have set an example 
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for the masses. Lunch prices are low, one example to strive for is the $2.35 fried 
rice, egg rolls, entree, and tea. For those with the appetite of Genghis Khan and 
his horde dinners range from $3.50 to $7.00, and there are at least one hundred 
choices on the menu. All parts of the People’s Republic are represented, for the 
fare is divided into Peking (crunchy), Szechwan (hot), Cantonese (well-cooked), 
and Shanghai (mild). The will of the masses indicates that the Peking Steak ($6.50) 
and Prawn Crystal Ball with Water Chestnuts ($6.95) are especially useful for rais- 
ing the revolutionary consciousness and potential of Chapel Hill’s capitalist 
dupes. 


PEPPI’S PIZZA DEN BY-PASS 


15-501 By-Pass (near Holiday Inn), 3.2 mi. from campus; 929-0289 
owner: Peppi’s Pizza Den of Chapel Hill, Inc. © mgr: Randy Porch 
Mon-Thur 11 am-11 pm; F-Sat 11 am-12 pm; Sun 4 pm-11 pm 
Sanitation: 95.0% 

Checks accepted 


This Peppi’s is much like its dear friend inside of Chapel Hill (see the next 
review), except that it is on the outskirts of Chapel Hill. This allows Peppi’s fans to 
choose their favorite location. 


PEPPI’S PIZZA DEN (FRANKLIN STREET) 


208 W. Franklin, 10 min. from campus; 942-5149 

owner: Peppi’s Pizza Den of Chapel Hill, Inc. mgr: Ed Smith 
Mon-Thur 11 am-12 pm; Fri-Sat 11 am-1 am; Sun 4 pm-11 pm 
Sanitation: A, 94.5% 

Checks accepted 


After, and only after, you have clipped out the 2-for-1 special coupon out of the 
DTH should you head for Peppi’s. Even though the pizza ranks ahead of most of 
the other pizza chains in town, $3.05+ for the small and $5.55 for the large is just 
not worth it. They have a decent range of toppings and the usual pasta and sanda- 
wich dishes. Nothing exciting. The salad bar, though fairly cheap, is not blessed 
with a large array of top-notch ingredients. Still, the service is quick, and you can 
find a dark corner in which to eat your pizza and discuss Plato. 


PIZZA HUT—ESTES DRIVE 


106 Estes Drive, 1.7 mi. from campus; 942-7713 
owner: C. W. G. Enterprises mgr: Michael Turner 
- Sun-Thur 11 am-12 pm, Fri-Sat 11 am-1 am 
Sanitation: 96% 

Checks accepted 


First things first, the main reason to eat at a Pizza Hut is the luncheon specials, 
$2.19 for all the pizza, salad, cavatini, and spaghetti you can eat. Secondly, this 
place is expensive, a large thick and chewy pizza with three toppings costs $8, a 
comparable thin and crispy is $7. Thirdly, there is a way to slip by these prices, for 
the Daily Tar Hee/ usually contains coupons which offer a two for the price of one 
deal on the pizza. Unless you are mentioned in the real Howard Hughes will do not 
go here without such a coupon. Atmosphere is what one would expect, sorta dull, 
and service is rapid. By the way beware of the iced tea, it costs $.60, and does not 
even approach being that good. 
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PIZZA HUT—FRANKLIN STREET 


110 W. Franklin, 7 min. from campus; 929-3605 
owner: C. W. G. Enterprises = mgr: Coy Boozer 
Sun-Thur 11 am-12 pm; Fri-Sat 11 am-1 am 
Sanitation: A, 93.5% 

Checks accepted 


The only thing Franklin Street Pizza Hut has over its cousin on Estes Drive is at- 
mosphere (and higher prices). The new restaurant does have a warm glow to it: 
plants, a fireplace, thick carpeting, and a big picture window (that allows you to 
watch the traffic on Franklin Street). You can even eat outside (and smell that very 
same traffic). The pizzas are pretty good, and you can take your choice of thin and 
crunchy or thick and chewy (the latter for a little bit more). Prices have gone up, 
but the all-you-can-eat luncheon special of pizza, cavatini, spaghetti, and salad bar 
can’t be beat in downtown Chapel Hill. The Pizza Hut also offers a late night 
vegetarian salad, all-you-can-eat for $.99. We wish to award the Pizza Hut the 
Golden Pepperoni for not defacing downtown Chapel Hill, but instead enhancing 
it. Also, for the guts to offer all-you-can-eat pizza so close to campus. 


PIZZA TRANSIT AUTHORITY 


300 W. Rosemary, 10 min. from campus; 942-8581 

owner: James Cherney = mgr: Ed Gill 
Mon-Thur 11 am-1 am; Fri-Sat 11 am-2 am, Sun 11 am-midnight 
Sanitation: A, 94.5% 

Checks accepted 


Pizza Transit Authority serves up a pizza that is better than those created by the 
fast food pizza restaurants in town, and this meal will even find its way to your 
door until 3 a.m. The basic cheese pizza is $2.40 for 12 inches and $4.10 for 16 in- 
ches, with each additional topping costing $.65. Delivery takes about thirty 
minutes, and adds nothing to the cost of the pizza. P.T.A. has saved many a 
stoned student with the munchies at one o’ciock in the morning, and this place 
comes in mighty handy during exam times. Remember the drivers depend on tips 
for their salary, so give ’em a hand. 


PORTHOLE RESTAURANT 


1 Old Fraternity Row, 5 min. from campus; 942-2171 
owner: M. M. Timmons — mgr: Barry Huff 

Daily 11:30 am-2 pm, 4:45 pm-7:15 pm 

Sanitation: A, 91.5% 

Checks accepted 


The Porthole Restaurant recently introduced a self-congratulatory menu which 
tells customers how delicious every item is. Fortunately their rave reviews are 
often warranted. The Porthole bakes tasty rolls, and makes fine, though lettuce 
oriented, salads ($1.30, extra toppings are $.25 each). These two items are the best 
the Porthole offers, but other menu items deserve to be tasted. The very filling 
half pound of ground beef steak is $2.15 and worth trying, but it is best to ignore 
the skimpy vegetable plate ($1.85). This restaurant is not for those with 
claustrophobia since the close tables mean a crowded dining room during rush 
hours. The service, though fast, can be grumpy. The Porthole combines closeness 
to campus, fully edible food, and low prices, three features that are always useful. 
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Gourmet’s Choice 


PYEWACKET CAFE 


452 W. Franklin, 15 min. from campus; 967-6731 

owners: David G. Bacon and Mary S. Bacon mgrs: David G. Bacon and Ginny 
Nicholson 

Mon-Sat 11:30 am-2:30 pm, 5:30 ste pm 

Sanitation: A, 90.5% 

Checks accepted 


Though the Age of Aquarius has long since faded from memory, one may take 
comfort in recognizing a new era: the Age of the Beansprout. Turn your back even 
for a moment, and your most trusted junk food junkie is eating a plateful of 
mashed yeast, and not only that, but insisting that you too relinquish your evil 
ways and find joy and happiness through soybeans. For all of us, from pure 
vegetarians to guilt-ridden carnivores, there is Pyewacket. Marvelous sandwiches, 
omelettes, salads and hot entrees help us to be healthy without forcing us to 
spend all our coke and Space Dust money. Sandwiches average $1.50, omelettes 
$1.75, salads (top-notch dressings) $1.60, and for the ultimate devotee of those 
vitamin packed morsels, a bowl of alfalfa sprouts for $.55. Although Pyewacket is 
unfortunately noisy, service is, as you’d expect, mellow. 


RAMSHEAD RATHSKELLAR 


157-A E. Franklin (Amber Alley), 5 min. from campus; 942-5158 
owner: B. B. Danziger. mgr: Maurice Ayers 
Mon-Sat 11:30 am-2:30 pm; Mon-Thur 5 pm-10 pm, Fri-Sat 5 pm-11 pm 
Sanitation: A, 90% 
Checks accepted 

Yes, different strokes for different folks. Some folks (i.e. alumni after the game 
on Saturdays) would not eat anywhere else, others swear the food has little marks 
all over it where people have been touching it with ten foot poles. If you choose to 
go to the Rat (AVOID SATURDAYS AFTER FOOTBALL GAMES) you’ll be dining in 
an atmosphere that reflects the meal—some think it’s disgusting, the rest love it. 
Actually the decor varies considerably, as does the food quality. Your best bet is 
the lasagna, which is a bowlful of rich gooey cheese, and the luncheon/dinner 
specials. Watch out for the gamblers, they’re extremely expensive and they do 
funny things to a lot of people’s systems. The tea is also sweet enough to send an 
unsuspecting customer into sugar shock. The service is usually quick (the waiters 
move at warp 8). Overall the Rat is worth trying once or twice, after that make up 
your own mind. 


THE RANCH HOUSE 


Airport Rd., 1.1 mi. from campus; 942-5155 
owner: Mary Danziger mor: Jim Lilley 
Daily 5:30-9:30 pm 

Sanitation: A, 90.5% 

Checks accepted 


Rustle up your partner and romp on down to the Ranch House. A prime place for 
special occasions, the Ranch House provides multiple course meals including: 
salad bar (with homemade croutons), onion soup in real tin mess bowls, bountiful 
bread, crunchy onion rings, wines-of-the-week at cut-rate prices, and entrees to be 
chosen from a variety of selections such as ribs ($5.00), steaks ($6.00-$10.00), and 
seafood ($5.00). The service is unobtrusive, and customers may commune with 
nature by dining on the outdoor patio. This is a solid place to eat. While this place 
is cheaper than most steak houses, it is as good as many of them. 
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RENDEZVOUS 


175 E. Franklin, 5 min. from campus; 929-5154 
owner/mgr: Robert Rouse 

Sun-Wed 11 am-10 pm, Thur-Sat 11 am-4 am 
Sanitation: A, 95% 

Checks accepted 


In an area loaded with good Italian-American restaurants the Rendezvous often 
gets lost in the shuffle. The pizza (ranging from $2.70-$4.25 for the small, and 
$4.00-6.50 for the large) is either very good or very bad, never mediocre. They have 
affordable seafood, beef, and Italian entrees (try the lasagne), and a hamburger 
plate at $1.35. The open-faced turkey sandwich is tasty, as is the Grecian Hero (the 
house special—a filling meal at $2.45). The waitresses can be efficient and nice at 
times. They need to be friendly, though, to make up for the bloody tint of your 
meal caused by the weak red overhead lights. 


ROY ROGERS FAMILY RESTAURANT 


106 Mallette Road, 10 min. from campus; 942-8620 
owner: P.E.I. Foods of N.C. mgr: George Woody 
Sun-Thur 10:30 am-2 am, Fri-Sat 10:30 am-3 am 
Sanitation: A, 93% 

Checks not accepted 


Yeah. That’s right. Howdy Pahdnuh. Roy’s serves up burgers ($.85. $2.08 for the 
platter), fried chicken (% for $1.12, $2.32 for the platter), and roast beef sand- 
wiches ($1.15, $2.35 a platter). The roast beef is better than adequate (usually very 
rare) and many folks find time to clean out the all-you-can-eat salad bar. A favorite 
with some for an all-night study location, Roy’s provides large tables, bottomless 
cokes, and an atmosphere that is at least as quiet as the Undergrad Library. Warn- 
ing: Howdy Pahdnuhs can near level you at 10:30 on a Saturday morning. 


Gourmet’s Choice 
SADLACK’S HEROES AND DELI 


203 E. Franklin, 5 min. from campus: 929-7290 

owners: Don McLennan and Frank Sadlack mgr: Don McLennan 
Daily 11 am-1 am 

Sanitation: A, 97.5% 

Checks accepted 


For years, those who attend our fair sister institution to the east, State, have 
been able to use a point in their arguments to prove their establishment of higher 
learning Surpasses our center of intellectual stimulation. That point was 
Sadlack’s, a Raleigh restaurant that leads the triangle in the creation of Lord 
Sandwich’s brainchild. But now, Chapel Hill has caught and passed N.C.S.U. in 
the all important area of munchies. Now, Chapel Hill can boast a Sadlack’s which 
has a deli and at least three times the class of its parent in Raleigh. The hardwood 
interior features tables and a stunning counter. The employees are as congenial 
as anyone could desire, and no restaurant serves better sandwiches. John Hill’s 
Delight ($2.25) and Dr. Frank’s Special ($1.85) are heroes that are a good introduc- 
tion to Sadlack’s menu, as is the Susan’s Garden Salad ($2.00—delicious), but all 
the food is a gift to your stomach. Next time you see one whose heart belongs to 
Norm Sloan, you may laugh in their face and proclaim, ‘‘We’ve got a Sadlack’s!”’ 
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SHONEY’S OF CHAPEL HILL 


132 E. Franklin, 10 min. from campus; 929-2115 

owner: Pearsall Company mgr: Mike Zitlan 

Mon-Thur 6 am-11 pm; Fri 6 am-12 pm; Sat-Sun 7 am-12 pm 
Sanitation: A, 92% 

Local checks accepted 


(Assume bland tone of voice while you read this): Shoney’s promises a relatively 
cheap predictable meal, fair service, and a literally plastic interior. Prices range 
from $.99 for the Big Boy (with no extras) to $4.99 for a nine ounce steak. Their fish 
is fairly good (the best is the fried shrimp), and comes with a variety of extras in- 
cluding fries, salad bar, etc. Breakfast is served anytime, and includes all the ex- 
pected items. While Shoney’s attracts mostly students the atmosphere is one of a 
family restaurant. (Drop bland tone of voice). Their newest attraction is a 21 item 
salad bar that offers all you can eat for $1.49, an excellent deal for Chapel Hill 
salad bars. For a quiet late night snack stop by and order the hot fudge 
cake—yum. 


SLUG’S AT THE PINES 


Raleigh Road, 1.8 mi. from campus; 929-0428 

owner: Slugs Claiborne mgr: Ken Kohout 

Mon-Thur 5:30 pm-10:30 pm; Fri-Sat 5:30 pm-11 pm; Sun 5:30 pm-10 pm 
Sanitation: A, 90.5% 

Checks accepted 


Elegant! Delicious! A great place to impress a date, have a date impress you, or 
to show your parents that college, if nothing else, has raised the quality of your 
taste buds. The service and food are exceptional, and prices range from $6.95 for 
Chicken Cordo to $13.95 for the Twin Lobster Tails. All meals include one salad 
(tomato and avocado slices, cottage cheese, and fruit in addition to the tossed 
salad), and two vegetables. Prime rib is one of the extra special treats of this 
restaurant. The total bill for two averages $19 to $25, but among Chapel Hill’s 
finest restaurants Slug’s deserves to be placed among the highest in quality. 


SPANKY’S 


101 E. Franklin, 5 min. from campus; 967-2678 

owner: Mickey Ewell mgr: Will Stauber 

Dinner: Mon-Thur 11:30 am-9 pm; Fri-Sat 11:30 am-10 pm 
’ Sanitation: A, 93.5% 

Checks accepted 


This is the place that was built with liquor by the drink in mind. Spanky’s has a 
varied menu, but nothing really unusual. Crepes, hamburgers ($1.65-$2.50), and 
sandwiches head the list. There are other offerings, but on the whole a dinner at 
Spanky’s is too expensive for what you get. The Sunday brunch has some nice 
touches, but suffers from high prices ($1.65-$3.00) and no variation from the usual 
Franklin Street fare. On a more positive side, the wood and brick interior creates a 
pleasant atmosphere, but service is tardy. If J. S. Bach doesn’t turn you on, you 
may prefer this place to the Carolina Coffee Shop. Wait til liquor by the drink 
comes through, though, then Spanky’s may be one of the best places around. 
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STANLEY STEAMER 


Village Green, 5 min. from campus; no telephone 

owner and mgr: Stanley 

Hours of operation—the same as the Village Green, and trying to move into the 
lunch market. 

Sanitation: A 


The best feature of the Stanley Steamer is Stanley himself. He is a big, jovial 
man who is willing and able to converse on any subject from politics, to liquor by 
the drink, to cars, to idle gossip about what’s happening in Chapel Hill. But what 
he really gets into is making sandwiches for his customers. And his favorite mak- 
ing is the Stanley Steamer, a sandwich consisting of 3 meats, Swiss and American 
cheese, lettuce, tomatoes, and a special sauce, all for $1.75. The sandwiches are 
not bad (especially after 4 or 5 beers), but the prices tend to be steep. The location 
is great for a midnight snack (just stumble downstairs). Stanley’s is also open for 
lunch, So now you have an excuse for visiting the Village Green early and drinking 
beer. 


SUBWAY 


132 E. Franklin, 5 min. from campus; 967-5400 

owner: Nutmeg Investment Group, Inc. mgr: Peter Slomianxj 
Sun-Thur 11 am-2 am; Fri-Sat 11 am-3 am 

Sanitation: A, 96% 

Checks not accepted 


To the manager of the subway: Why oh why did you decide to open a sandwich 
shop in Chapel Hill? There is an abundance of restaurants of such persuasion, 
and though yours is an acceptable place the competition is tough. Your food is 
not priced lower than your neighbors (there are four sandwich sizes, ranging from 
half a foot to a foot in length, prices extending from $.59 to $4.99), the plastic 
counter is gross, and the only way to get a drink is to use the store’s vending 
machine. In your favor is the unusual selection of sandwiches, such as the genoa 
salami and pepperoni. Even some of your toppings can be rare, for example the 
olives, and the subway does keep late hours. Good luck, sir, with the high quality 
of your competition you are going to need it. 


SUTTON’S DRUG STORE 


159 E. Franklin, 5 min. from campus; 942-5161 
owner: John Woodard = mgr: Willie Mae Houk 
Mon-Sat 7 am-6 pm; Sun 9 am-4 pm 

Santation: 91.7% 

Checks accepted 


What would Chapel Hill be without Sutton’s? Their adequate breakfasts and 
lunches are long standing survivors of Franklin Street fads (as are their 
homemade lemonades and orangeades). The waitresses are incomparable in their 
affection for the old timers that frequent the counter. A breakfast of one egg, 
toast and coffee costs $.90 (two eggs plus the same—$1.25) and the sandwiches 
begin at $.70. Expect a wait at noon. 
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SWENSEN’S ICE CREAM FACTORY 


133 W. Franklin (University Square), 10 min. from campus; 929-3121 
owner: Mr. & Mrs. Leon Todd = =mgr: John Joldersma 

Mon-Thur 11-11; Fri-Sat 11-midnight; Sun 12-10 pm 

Sanitation: A, 95% 

Checks accepted 


“Oh man! Ice cream!! And look at the size of that scoop!!!” 
If you’re really hungry for ice cream, Swensen’s serves the biggest damn scoop of 
ice cream in Chapel Hill. $.48 will buy you at least 325 licks of more flavors, varia- 
tions, and colors than the rational mind can handle at one time. If you’re in a quan- 
dary and feel like a fat rat in a cheese factory, ask for a taste. If you want to pig- 
out, order an Earthquake. For $4.95, you can have 8 scoops (2 Ibs.) and 8 toppings 
of your choice served to your table. As for sandwiches, they’re good...but not at 
that price ($1.25-$2.65). And for lettuce lovers, calorie counters and rabbits, super 
salads cost $1.25-$2.75. If the service is slow, be happy you are not standing in 
line. And if you’re standing in line, watch the authentic copy of the original San 
Francisco ice cream machine toil in the corner and dream of the goodies inside. 


TALK OF THE TOWN 


1010 Hamilton Rd. (across from Glen Lennox), 1.6 mi. from campus; 
942-4779 

owner: Honey’s, Inc. mgr: Ethel Tillman and Michael Leary 

Sun-Thur 11:30 am-9 pm; Fri 11:30 am-11 pm; Sat 5-11 pm 

Sanitation: A, 91.5% 

Checks accepted 


Believers in the mystic arts argue that certain things are innately evil, and harm 
whoever handles them. A plot of earth that supports this theory lies under Talk of 
the Town, for every past (and present) restaurant that has been built on this spot 
has had a deservedly short life. Luckily for those who trust in the mystical side of 
the world, Talk of the Town is not a threat to this tradition. Service moves along at 
an acceptable pace until the order reaches the kitchen, apparently the cooks are 
ina Rip Van Winkle-like snooze. Beer is as flat as Alice’s looking glass. Not only is 
the food greasy, but even the grease is greasier than any other place in town. The 
meals run from $2.25 to $8.00, but unless you believe that suffering is good for the 
soul, skip it. 


TIJUANA FATS 


403 W. Rosemary, 20 min. from campus; 967-1466 
owner: Clark Church mgr: Robert Goforth 

Daily 11:30-2:30; Sun-Thur 5-10 pm; Fri-Sat 5-11 pm 
Sanitation: A, 93% 

Checks accepted 


Seeing how there are no other Mexican food places in Chapel Hill, comparison 
is difficult. Nevertheless, Tijuana’s is an outstanding eatery. The chili is always 
tantalizing—$1.50 for a large bowl. You can order items a la carte or in combina- 
tion dinners. For the gastronomic gargantuan, the numbers one and two 
($4.25-$4.35) special dinners are a real treat. Watch the red stuff on the tables. It 
may leave your lower tract doing the Mexican Hat Dance. The service is usually at- 
tentive. For those of you who don’t enjoy clearing your sinuses and searing your 
tongues the Arroz con Pollo and other chicken dishes are not as spicy and just as 
good. ‘ 
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TIME-OUT 


133 W. Franklin, 10 min. from campus; 929-2425 
owners/mgrs: Eddie Williams and Tim Holleman 
Daily 6 am-11 pm 

Sanitation: A, 93% 

Checks accepted 


Of the fast food pizza joints in Chapel Hill Time-Out is the cheapest (pizza runs 
$2.15 to $4.00), and unfortunately the worst. The other specialty of the house, 
biscuits, follows the opposite tack. These are gifts to the taste buds, but rather 
costly, ranging from $.39 for plain to $1.10 for the chicken biscuit. Service is as 
good as each customer, since you get to place your order at the front counter. The 
baking of the pizza takes less than fifteen minutes, and this haste can be detected 
in the taste. The basic feature of the decor is the total lack of anything exciting. 
Time-Out is for you if (1) you are broke, your taste-buds are dead, and you have an 
unquenchable craving for pizza, or (2) you are willing to shell out the dough for a 
good biscuit. 


THE VILLA TEO 


1213 E. Franklin, 1.1 mi. from campus; 942-2266 

owner: Mary Danziger mgr: Robert Revell 

Mon-Fri 6-9:30; Sat 6-10; Sun 11 am-1:30 pm, 6:30 pm-9:30 pm 
Sanitation: A, 92.5% 

Checks accepted 


With the company of a special date and a hefty portion of your allowance/salary 
be transported to a world far beyond the lecture hall which is unique to the Villa 
Teo. There are sculptures, a pool, fountains, a lush indoor garden, and an ex- 
cellent chef. He’ll prepare modest portions of dishes like Coquille St. Jacques, 
Roast Duck, or Chicken Marengo, for a not so modest $9.00-$12.00 per person, in- 
cluding salad, roll, and vegetables as superior as the main dish. From Monday. to 
Thursday there is a nightly special for $6.50, and every night there’s a vegetarian 
special for the same price. A selection from the huge wine list will boost your 
already lofty bill. Service is charming and professional. 


WATTS RESTAURANT 


Highway 15-501, south of Chapel Hill, 2.7 mi. from campus; 933-1065 
owner: Mr. Watts mgr: Ms. Dollar 

Mon-Fri 6:30 am-7:00 pm 

Sanitation: A, 93% 


You have an hour for lunch, and your wallet is getting light. Should you stand in 
line at one of the places on Franklin Street and hope you have enough time and 
money to bolt down something cold? Well, you could. But you could also visit the 
Watts Restaurant, a roomy establishment that specializes in home cooked meals. 
It takes only 5 minutes to drive out there, and there are no lines to wait in. The ser- 
vice is pleasant and snappy, you barely have time to look at the menu. The food is 
just like ma used to whip up on her own little stove: vegetables, chicken, barbe- 
que, and other such goodies. The price is right...less than two fifty will leave you 
feeling satiated. Also well worth mentioning are the hamburgers. They might not 
look so appetizing, but they are REAL meat. You’ll even be back in time to greet 
your less fortunate friends who had to wait in line longer than it took you to eat a 
whole meal. 
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WEINER KING 


118 E. Franklin, 5 min. from campus; 942-1723 
owner: Mr. William Latham mgr: Dennis James 
Daily 11 am-9 pm 

Sanitation: presently unrated 

Checks not accepted 


Weiner King faces the age old problem that has stumped the great 
philosophers: how to serve a hotdog in an exciting, extraordinary, or just different 
way. The finest minds of history have not been able to solve this dilemma, and 
neither has Weiner King. The foot long dog is $.99, and comes with such exotic 
condiments as chili, mustard, etc. Unless you’re a chili freak it makes more sense 
to boil a dog yourself. A better deal are the three all you can eat items: soup ($.79), 
salad ($1.69), or both ($1.99). This restaurant is new, and the employees reflect it, 
but greater age should improve service. For the hotdog fanatic Weiner King is 
welcome, but for anyone else it will be thoroughly boring. 


WESTERN SIZZLIN’ STEAK HOUSE 


324 W. Rosemary, 18 min. from campus; 942-1816 
owner: Jim McHigh, Inc. mgr: Charles R. Feltman 
Sun-Thur 11 am-10 pm, Fri-Sat 11 am-11 pm 
Sanitation: A, 93% 

Checks accepted 


The environmentalists are not picketing this year which is too bad, for they 
were the most interesting aspect of the Western Tenderized Steak Den on 
Rosemary Street. Everything is ala carte so your $.99 to $4.19 steak can end up 
costing a lot more than it appears after the first glance at the prices. After placing 
your order you sit and wait until a loudspeaker that sounds like the bell tower 
Carillon booms out your number, and after indicating your presence a waitress 
brings the order to your table. After the steak flee this restaurant, for the desserts 
are frightening. 


WINN-DIXIE DELICATESSEN 


University Mali, 2 mi. from campus; 929-8085 
~ owner: Winn Dixie mgr: Vina Stephenson 
Daily 8 am-8 pm 

Sanitation: A, 97.5% 

Checks accepted 


Looking for a meal you can buy by the pound? Then stop in at the Winn-Dixie 
Deli. Chicken ($1.89 @ I|b.), ham, and banana pudding for about $.50 a serving area 
sample of what can be found at the Deli, or, at the lunch counter you can buy a 
Ham/Lettuce/Tomato sandwich for $.89, a BLT for $.89, or a Dawg for $.59. All the 
food is passable, and the Deli is a viable alternative to the other 3 restaurants 
at the mall, but | wouldn’t suggest driving across town to eat here. 
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THE YACHT CLUB 


1301 E. Franklin, 1.3 mi. from campus; 942-5578 
owner: Captain James Vine mgr: Kacey Chapin 
Mon-Fri 11:30 am-2 pm; Daily 6 pm-10 pm 
Sanitation: A, 93.5% 

Checks accepted 


Sail away for an evening of subtle sophistication. Backgammon in the lounge, 
drinks in deck chairs at the bar, Pate, Clams Casino, Flounder Almondine, Shrimp 
Provencal, and jazz in the background. The menu and decor are inspired and 
reflect exquisite simplicity. Dinners are about $5.50, and in addition to the 
nautical selections include a fine roast beef sandwich ($2.75), rib-eye steak ($6.25), 
and daily changes such as an excellent lasagne. And don’t pass up dessert...the 
cheesecake is sensational. 


YE OLDE WAFFLE SHOP 


173 E. Franklin, 5 min. from campus; 929-9192 
owner/mgr: Al Thomas and Jim Chris 

Daily 7-3 

Sanitation: A, 98% 

Local checks accepted 


We had the omelettes and pancakes here. They were very very good. (Omelettes 
$1.30 to $2.60, pancakes $1.05 to $1.50). 


ZACK’S 


404 Weaver Street, 1.6 mi. from campus; 929-2462 
owner: Z. L. Byrd mgr: Sherwood Whitman 
Mon-Sat 7 am-9 pm 

Sanitation: A, 90.5% 

Checks not accepted 


Just another hamburger joint. That’s about all that can be said about Zack’s. It’s 
great if you’re in Carrboro, otherwise save your gas and visit Ronald McDonald. 
Zack’s does have soft ice cream (frozen custard) for $.45 a cone, but why waste 
your money when you can go to Bob’s? Basically Zack’s is the most uninspiring 
restaurant in Carrboro. 


ZOOM-ZOOM 


104 E. Franklin, 5 min. from campus; 942-5151 

owner: Danziger mgr: Lela Mae Noel 

Daily 11:30 am-2 pm; Sun-Wed 5:30 pm-9 pm; Thur-Sat 5:30 pm-3 am 
Sanitation: A, 91% 

Checks accepted 


The Zoom-Zoom is one of Chapel Hill’s traditions, and is remembered fondly by 
many alumni. Unfortunately this star is falling. The Zoom changes managers and 
menus at an alarming pace, seemingly none of the permutations are satisfactory. 
The 21 item salad bar costs $3.25 for all you can eat, go down the street to the Mad 
Hatter. The Strip Steak is $2.99 and tasty, though this reflects the spices instead 
of the quality of the meat. Burgers are ordinary (cheeseburgers cost $1.75 with 
fries), and there is no good reason to buy them. The Zoom recently shrank to one 
room which allows people to get to know their neighbors very well, whether or not 
they wish to. As for service, well the waiters have myopia when it comes to an 
empty tea glass. If you want to eat under the present style and management hurry 
on down, no telling when this restaurant will close down again. 
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BREAKFAST 
Breadmen’s 

Carolina Coffee Shop 
College Cafe 
Colonial Drugs 
Dunkin’ Donuts 

Glen Lennox 
Hardee’s 

Holiday Inn 

Long Meadow 
McDonald’s 
Shoney’s 

Time-Out 

Ye Olde Waffle Shoppe 
Watt’s Restaurant 


GREASY SPOON 
Breadmen’s 
Carolina Grill 
College Cafe 
Eckerd’s 

Grill Master 
Hector’s 

Zack’s 


VEGETARIAN/HEALTH 
Bob’s 

Looking Glass 

Mad Hatter 

Pyewacket 

Zoom-Zoom 


SUBS/SANDWICHES 
Blimpie’s 

Harrison’s 

Hoagie’s 

International Chef Gourme 
Looking Glass 

Mad Hatter 

Sadlack’s 

Spanky’s 

Stanley Steamer 
Subway 

Swensen’s 


ICE CREAM 
Baskin Robbins 
Bob’s 

Bresler’s 
Doofinckey’s 
Eckerd’s 

Glen Lennox 
Long Meadow 
Swensen’s 
Zack’s 


FAST FOOD 
Burger King 
Darryl’s 
Dunkin’ Donuts 
Golden Dragon 
Grill Master 
Hardee’s 
Hector’s 


Kentucky Fried Chicken 


McDonald’s 
Orange Bowl 
Roy Rogers 
Shoney’s 
Weiner King 
Zack’s 


INTERNATIONAL 
Aurora 

Avanti 

Carolina Coffee Shop 
Continentale Cafe 
Hosanna House 
Mariakakis 

Villa Teo 

Yacht Club 
Zoom-Zoom 


CHINESE 
China Nite 
Golden Dragon 
Moon Palace 
Peking Garden 


FRENCH 
Chez Condoret 


GREEK 
Continentale Cafe 
Hector’s 

Krissa 

Leo’s 

Mariakakis 


ITALIAN 
Leo’s 
Mariakakis 
Noble Roman’s 
Peppi’s 

Pizza Hut 
P.T.A. 
Rathskellar 
Rendezvous 
Time-Out 


CAFETERIA 
Carolina Inn 
Granville 

K& W 

Memorial Hospital 
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SOUTHERN 
Allen and Son 
Bill’s 

Brady’s 
Carolina Grill 
Colonial Drugs 
Dip’s 

Glen Lennox 
Porthole 
Sutton’s 
Watt’s Restaurant 


FAMILY 


Carolina Inn—Hill Room 


Darryl’s 
Glen Lennox 
Golden West 
Holiday Inn 
Rathskellar 
Shoney’s 
Swensen’s 


STEAK 


Country Squire 
Farm House 
Four Thieves 
Holiday Inn 
Jordan’s 
Peddler 

Ranch House 
Slug’s 


BARS 
Clarence’s 
Harrison’s 

Mad Hatter 
Spanky’s 
Stanley Steamer 
Yacht Club 


AFTER MIDNIGHT 
Blimpie’s 
Breadmen’s 
Burger King 
Clarence’s 
Dunkin’ Donuts 
Harrison’s 
Hector’s 

Mad Hatter 
Noble Roman’s 
Pizza Hut 

P.T.A. 
Rendezvous 
Roy Roger’s 
Sadlack’s 
Stanley Steamer 
Subway 


DURHAM RESTAURANTS 


BAMBINO’S 
3438 Hillsborough Street, Durham; 383-5507 


Though Bambino’s (or is it Mannella’s) may be in the throes of an identity crisis 
their food certainly has not suffered. Superlative pizza, extraordinary heroes (try 
the meatball hero), and long waits (no matter if the restaurant is absolutely empty) 
characterize this spacious and comfortable restaurant and bar. With its frequent 
live entertainment Bambino’s is well worth the trip, and it’s even easy to find. 


BULLOCK’S 
3336 Wortham Road, Durham; 383-3211 


If you’re sick of burgers and subs, but you don’t have as much money as the 
Pentagon allocates to paper clips, hop in your car and drive over to Bullock’s. It’s 
a big family establishment, serving a southern menu—barbeque, fried chicken, 
brunswick stew, fried seafood, and the best hush puppies around. If you get there 
early (4-5), try the sliced barbeque. But hurry, it’s gone by 5. Those eating after 5 
should try the combination plates. 


THE OLDE HOUSE RESTAURANT 
2701 Chapel Hill Road, Durham; 489-6613 


Prepare for an event; if only for the time investment. Service is, as some might 
Say, Stylishly slow, others might say downright lethargic. However, since you've 
waited, and if you’re lucky to get your first or second choice off the menu, you’re 
in for a treat. In this restored Victorian house you’ll be served (eventually) unique 
sandwiches ($2.35 to $3.25) and omelets for lunches and dinners ranging from 
Rock Cornish Game Hen to Serbian fish. Complete dinners (appetizers, soup, en- 
tree, salad, dessert) begin at $12.95 (Chicken Teriyaki) to a mind boggling $19.95 
(English Mixed Grill). Don’t panic; a la carte entrees are also available in the $6.25 
to $9.95 range. For sheer luxury (at $1.50!?) do visit the afternoon tea at 4 pm. 
Scones, jam, whipped cream, butter, and marvelous hot tea served with 
elegance—an experience that should be enjoyed at least once. 


SOMETHYME 
1104 Broad Street, Durham; 286-1019 


The father of our own Pyewacket and the hang-out of health conscious 
Dookies, Somethyme is the home of the original ““MSB” and other vegetarian 
goodies so healthy and natural you'll feel like jogging back to Chapel Hill. 
Pyewacket tends to outshine its Durham counterpart in freshness and overall 
food quality, but Somethyme has a bigger menu, live entertainment on weekends, 
and slightly lower prices. Besides, with a name as clever as Somethyme, how 
could you resist? 
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SUDI’S 
111 W. Main Street, Durham; 688-3664 


In the heart of desolate downtown Durham is Sudi’s—a bright spot surrounded 
by little else worth mentioning. The upstairs includes an invent your own salad 
system where you pay (substantially) for each ingredient, and delectable sand- 
wiches ($1.45 to $2.50) such as the “Best of the Wurst” and the grilled Reuben. 
The walis upstairs are an ever changing art gallery, as are the waiters and 
waitresses. Consequently, service can be erratic. The pace is slower, fancier, and 
more low-key downstairs where for lunch ($2.50 to $3.00) you can get such od- 
dities as peanut soup, and such standards as omelets, quiche, and crepes. Like 
the upstairs food it is nicely prepared, but portions are not sumptuous. The 
limited dinner entrees average about $5.50 (e.g. fresh seafood of the day, Veal Cor- 
don Bleu), and appetizers of soups, salads (asparagus, Caesar, etc.), and dessert 
(rum baba) are all extra. Live jazz, classical, and folk on the weekends. 


Blair House—Durham-Chapel Hill Blvd., across from South Square. Eat in 
attractive, airy dining rooms, fine foods, daily luncheon specials, 
sumptuous salad bar and Sunday brunch. Relax and enjoy. 


The Delicatessen—Durham-Chapel Hill Blvd., across from South Square. About 
as northern a deli as you’re gonna get. Kosher bologna, super chicken salad, 
plus quiche, homemade soups, all the standard deli items, and design your 
own salad. Slightly over-priced. 


Hartman’s—1703 E. Geer St. An intriguing family steak house with everything a la 
carte right down to the bac-o-bits for your baked potato. Strange but true, and 
quite good. 


Kobe—South Square Mall. Americanized Japanese food and though there’s 
nothing much more exotic than teriyaki, it’s certainly not bad. Worth a shop- 
ping break and the cost of a lunch special. 


McGillahooey’s—Northgate Mall. Though the old west atmosphere hits you 
over the head (you eat your vittles off a washboard) the food makes it 
almost worth coping with. Ribs, sandwiches, salad bar—all done well. 


Mario’s—South Square Mall. May have gotten too big for its britches following 
the big move to South Square. The grungy character is gone and so is 
some of the quality. However, the pizza’s still good, and it’s still the only 
place around for certain Italian specialties. 


Nance’s—Morreene Rd. Many consider this fried childen, seafood, barbeque 
place better than Bullock’s. Irresistible hush puppies. Efficient service. 


Pizza Palace—Hillsborough at Ninth. Their hand tossed pizza is reputedly 
the tops. Ask any Dookie. 


Schiano’s—South Square Mall. Before Noble Roman’s, the only place for Sicilian 
pizza. Still, they’re so different it’s worth comparing. New Yorkers will 
find this take-out stand nicely familiar. The best (and only) pizza by the slice. 


Sportsman—Durham-Chapel Hill Blvd., across from South Square. Operated 


by the same folks who left the Pines and brought their menu (and 
high prices) with them. Ever-so-friendly. 
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RALEIGH RESTAURANTS 
Amedeo’s—Western Blvd. Fair Italian cooking. 
Angus Barn—Highway 70, west of Raleigh. Legendary steaks. 


Brother's Pizza Parlor—Hillsborough Street, across from State. Sandwiches, 
pizza. Go to Two Guys. 


Canton Cafe—Hillsborough St., three blocks from downtown. Excellent 
Cantonese cooking. 


Darryl’s— Highway 70, west of Raleigh. It’s a Darryl’s. 
Darryl’s—Hillsborough St., across from State. Darryl’s with a bar. 


Golden Key—Hillsborough St. Run by the owners of Leo’s, better food at cheaper 
prices than its Chapel Hill parent. 


Green’s Garner Grill—Garner. Southern home cooking at its inconspicuous best, 
great pies. 


lrregardless— between State and downtown on Hillsborough St. Natural foods. 
Kanki—Crabtree Valley Mall—Japanese with a show, expensive. 
Kobe— Hillsborough St. Americanized Japanese. 


Lock, Stock and Barrel—around the corner from Colony Theater. Great Salad bar, 
OK steaks, presentable service. 


Parker’s Barbeque—Spicy barbeque, all-you-can-eat dinners. 
Plantation Inn—Highway 1, north of Raleigh.Home-cooked food, Sunday buffet. 


Rathskeller—Hillsborough St. across from State. No kin to ours, fine 
breakfasts, fresh vegetables. 


Sadlack’s—Hillsborough St. across from the bell tower. Parent of ours with 
the same great sandwiches, more laid back. 


Seth Jones—Lewisburg Rd. French cuisine, go to La Residence instead. 


Two Guys—Hillsborough St., across from State. Great pizza, great service, 
great Italian cooking. 


HILLSBOROUGH RESTAURANTS 


Colonial Inn—Follow the signs. Southern cooking tradition in a beautiful building. 


PITTSBORO RESTAURANTS 


La Residence—Pittsboro Rd., south of Chapel Hill. The best French restaurant 
around. Take your own wine. 
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